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RESUMEN
Las compañías de abastecimiento de agua han centrado 
tradicionalmente sus esfuerzos en suministrar un produc-
to con garantía sanitaria. No obstante, el consumidor no 
evalúa el agua teniendo en cuenta normativas sino en tér-
minos de sus propiedades estéticas. El sector del agua de 
consumo humano es consciente de ello y está haciendo 
un notable esfuerzo en mejorar el olor y sabor del agua. 
Ello requiere la introducción de tratamientos emergentes, 
como la oxidación avanzada o las tecnologías de mem-
branas.
Se presentan  tres  proyectos sobre este tópico: prime-
ro, el cambio alcanzado mediante mezcla de recursos 
tradicionales con agua de mar desalinizada por ósmosis 
inversa; segundo, el comportamiento comparado de tres 
carbones activos distintos; y tercero, la influencia glo-
bal del TDS (“Total Dissolved Solids” o residuo seco) en 
la percepción del sabor. Se ha realizado un programa de 
sesiones de cata con voluntarios (panel no entrenado) y 
un panel profesional (de acuerdo con el método del Fla-
vour Profile Analysis descrito en el Standard Methods, de 
la American Water Works Association). Se han realizado 
dos tipos de experimentos: pruebas de ranking y scoring 
(puntuación) como técnicas afectivas, y el test triangular 
de diferencias como herramienta discriminativa.
El presente trabajo muestra claramente la utilidad del aná-
lisis sensorial para las empresas del ramo del agua para 
evaluar la mejora de la calidad del agua obtenida por mé-
todos de tratamiento avanzados.
Palabras clave: Análisis sensorial; agua de bebida; sabor; 
tratamientos avanzados.
SUMMARY
Drinking water supply companies have traditionally fo-
cused their efforts on providing a product with health 
guarantees. However, the consumer does not evaluate the 
water by taking into account the regulations but rather in 
terms of its aesthetic properties. The water sector for hu-
man consumption is aware of this and is making a note-
worthy effort to improve the odour and taste of water. It 
requires the introduction of emergent treatments, such as 
advanced oxidation or membrane technologies. 
Three projects about this topic are presented: first, the 
change achieved by blending traditional resources with 
desalinized seawater by reverse osmosis; second, the 
comparative behaviour of three different activated car-
bons; and third, the overall influence of the TDS (“Total 
Dissolved Solids”) on taste perception.    A programme 
of tasting sessions has been performed with volunteers 
(untrained panel) and a professional panel (according to 
Flavour Profile Method described in Standard Methods for 
Water and Wastewater, from American Water Works Asso-
ciation). Two types of experiments have been performed: 
ranking and scoring tests as affective techniques and tri-
angle difference test as discriminative tool.
The present work clearly shows the usefulness of sensory 
analysis for the water utilities to evaluate the improvement 
on the organoleptic quality of the water obtained by ad-
vanced treatment methods. 
Keywords: Sensory analysis; drinking water; taste; ad-
vanced treatments.
RESUM
Les companyies d’abastament d’aigua han centrat tradi-
cionalment els seus esforços en subministrar un produc-
te amb garantia sanitària. No obstant, el consumidor no 
avalua l’aigua tenint en compte normatives sinó en termes 
de les seves propietats estètiques. El sector de l’aigua de 
consum humà és conscient d’això i està fent un notable 
esforç en millorar l’olor i sabor de l’aigua. Això requereix 
la introducció de tractaments emergents, com l’oxidació 
avançada o les tecnologies de membranes.
Es presenten tres projectes sobres aquest tòpic: primer, 
el canvi assolit mitjançant barreja de recursos tradicionals 
amb aigua de mar dessalinitzada per osmosi inversa; se-
gon, el comportament comparat de tres carbons actius di-
ferents; i tercer, la influencia global del TDS (“Total Dissol-
ved Solids” o residu sec) en la percepció del sabor.  S’ha 
realitzat un programa de sessions de tast amb voluntaris 
(panel no entrenat) y un panel professional (d’acord amb 
el mètode del Flavour Profile Analysis descrit al Standard 
Methods, de la American Water Works Association). S’han 
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realitzat  dos tipus d’experiments: proves de ranking y 
scoring (puntuació) com tècniques afectives, i el test trian-
gular de diferències como eina discriminativa.
Paraules clau: Anàlisi sensorial; aigua de beguda; sabor; 
tractaments avançats.
1. INTRODUCTION
The taste of a water depends basically on its mineralisa-
tion, the level of total dissolved solids (TDS) and the major 
ionic species present. There are just four basic tastes (acid, 
sweet, bitter, and salty) and the detection takes place by 
means of the buds of the tongue (which are not specifically 
distributed in some parts of it as has been thought for a 
long time). Another taste, umami, has been proposed but 
it is no relevant for water. With respect to flavour, the situ-
ation is more complex because it integrates three compo-
nents: taste perceived in the tongue; feelings or sensations 
(metallic, pungent, soapy, refreshing, etc) detected in the 
bucal cavity; and odour detected in the olfactory epithe-
lium through retronasal way (1-3). The borders between 
these mechanisms are not perfectly defined due to the 
enormous physiological complexity of human senses (4,5). 
Drinking water supply companies have traditionally fo-
cused their efforts on providing a product with health 
guarantees. However, the consumer does not evaluate the 
water by taking into account the regulations but rather in 
terms of its aesthetic properties, specially its flavour.  The 
water sector for human consumption is aware of this and 
is making a noteworthy effort to improve the odour and 
taste of water. This has required the introduction of emer-
gent treatments, such as advanced oxidation or mem-
brane technologies.
Advanced oxidation methods, such as ozonation and car-
bon filtration, have been notably useful to improve the over-
all quality of water by reducing its organic content (6,7,8). 
In particular, they allow a notable improvement in flavour 
due to the significant removal of taste-and-odour produc-
ing compounds. Membrane technologies also improve the 
taste of water because they reduce (even completely elimi-
nate) the concentration of organic compounds, and also 
lower the mineral dissolved solids, which is a benefit in 
case or medium-high and high mineralised waters (9-12). 
Anyway, the alteration of the content in the different salts in 
the permeates has also to be taken into account from the 
health (13-16) and aggressiveness point of view (17-20).
This paper refers to three different studies where different 
sensory analysis techniques were applied to evaluate the 
potential improvement of the quality of the tap water by 
means of advanced techniques: first, the change achieved 
by blending traditional resources with desalinized sea-
water by reverse osmosis; second, the comparative be-
haviour of three different activated carbons; and third, the 
overall influence of the TDS on taste perception.  
2. METHODS
Tasting sessions
The tasting took place in a room specifically intended for 
this end, comfortable and free from interfering odours. All 
samples were duly coded. Flavour was tested in glasses 
with samples maintained at 25 ºC.
Bench chlorination. All waters were chlorinated at the lab-
oratory at least two hours before the tasting at 0.5 mg/L 
level of free chlorine. The analysis of the residual free dis-
infectant was carried out by the N,N-diethyl-p-phenilene-
dyamine (DPD) colorimetric method (21). 
Panels
Trained and untrained personnel were used, be separately 
or by means of mixed panels.
Untrained panel. For the tasting sessions with untrained 
personnel, company employees were called on. These 
volunteers did not have instruction in sensory analysis nor 
other special tasting training. They were given no informa-
tion about the objective of the test either. 
Trained panel. It works according to the indications of the 
Flavour Profile Analysis (21-23). The sensory test used in 
this study (rating) is not of a descriptive nature (the taste-
and-odor wheel is not used) and therefore, it does not re-
quire a high degree of training. Nonetheless, the use of a 
trained panel gives additional value to the study (24,25) 
and its assessment is estimated to correspond to the most 
sensitive segment of consumers.
Sensory methods
Both affective (ranking, scoring and scaling tests) and dif-
ference techniques (triangle and duo-trio tests) were used 
(5,26,27). The particular application conditions of the tests 
were:
Ranking test. Subjects receive n water samples which are 
to be ranked for overall preference. Data processing con-
sists in giving n points for the one indicated in first place 
(the best), n-1 for the second one, etc., down to just one 
point for the worst.
Scoring test. Subjects are asked to rate the overall liking of 
samples on a given scale, 0 – 10 in this study. 
Scaling test. It is similar to rating test, but the panelists 
“rates” the samples by placing a mark on a linear scale 
between the left end (“extremely dislike”) and the right one 
(“ extremely like”). 
Triangle test. This difference test consists of presenting 
groups of three samples, of which two are identical and 
asking to identify which one is different. The test was car-
ried out in its forced choice option (the tasters had to com-
pulsorily give an answer independently of their degree of 
certainty).
The panellists were given the opportunity to optionally in-
dicate whether the sample identified as different was bet-
ter or worse than the other two. This type of test (prefer-
ence after difference or “difference + preference”) is very 
interesting from the theoretical point of view, but its reli-
ability has been questioned because there is a natural ten-
dency by the subjects to penalize the sample identified as 
different. 
Duo-trio test. An identified reference sample is presented, 
followed by two working samples, one of which matches 
the reference sample. The tasters have to indicate the 
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sample that matches. The option to give the “difference + 
preference” response was also offered to panelists.
The order of presentation of samples in all tests was bal-
anced. Additionally for the difference tests, the proportion 
of the two waters to be distinguished was also balanced.
3. ASSESSMENT OF BLENDS WITH DESALI-
NATED SEAWATER
Desalination of seawater has revealed to be an extremely 
useful tool to provide with significant amounts of freshwa-
ter to arid coastal areas. Permeates from membrane treat-
ments are extremely low in salts, so it is necessary to pay 
attention to two main points: aggressiveness and taste 
of the produced water, both of them being controlled by 
a proper remineralisation. Blending with local freshwater 
sources has been recommended as a good choice (28-30).
The study was focused on a distribution network with two 
traditional freshwater sources, one of medium mineralisa-
tion (A) and the other with a higher level of dissolved solids 
(B). The management forecast for the distribution system 
included additional resources availability from a Sea Water 
Reverse Osmosis (SWRO) desalination plant. 
Preliminary experiments were performed to evaluate the 
changes in perception by consumers when blended wa-
ters would be distributed in the area currently receiving 
water B.
Experimental
Three samples were tasted: a blend of RO desalinated 
seawater and B water (50/50), and the traditional waters A 
and B. Their compositions are showed in table 1.
Scoring and ranking tests were performed. Also duo-trio 
and triangle tests were used to evaluate the capacity of 
discrimination between the blend and water B. Both pan-
els were used.
Results and assessment
The results of ranking and scaling tests showed a similar 
overall evaluation for both panels: the blend with RO wa-
ter improves the water currently distributed in the B area, 
while A water continued to be the most appreciated. The 
difference tests performed clearly indicated that blend 
could be discriminated significantly from water B.
 
The “difference + preference” results in triangle test agreed 
satisfactorily with those from ranking and scaling tests. On 
the contrary, this concordance was not obtained between 
these results in duo-trio test.  Probably, this fact was due 
to a misinterpretation in the explanations on how to per-
form the test and filling of the worksheet; this test is sel-
dom used in our laboratory. Anyway, the main conclusion 
about the capacity of discrimination between the two wa-
ters is not affected at all by this circumstance.
Table 1. Physico-chemical quality pa-
rameters of the waters tasted.
Blend 50/50 Water A Water B
Turbidity (NTU) 0.27 0.23 0.25
Colour (mg Pt-Co/L) <2 <2 <2
TDS (mg/L) 610 270 1110
Hardness (mg CaCO3/L) 280 180 500
Sodium (mg Na/L) 105 22 181
Chloride (mg Cl/L) 198 33 353
Sulfate (mg SO4/L) 97 48 215
TOC (mg C/L) 1.7 2.2 2.7
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Figure 1. Ranking and scaling results from 
both panels, volunteers and trained
Table 2. Triangular test results between the blend and reference water B.
Sample Type of panel Test Subjects (n) Correctresponses
Significant 
difference? Any preference?
Blend vs Water B
Volunteers Duo-trio 49 34 Yes No**
Volunteers Triangular 42 22 Yes Yes, blend
Trained Triangular 50* 40 Yes Yes, blend
*: 16 trained tasters available, participating in different sessions.
**: Explanation given in the text.
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4. COMPARATIVE BEHAVIOUR OF THREE AC-
TIVATED CARBONS.
Activated carbon stages are very common in drinking wa-
ter treatment plants (DWTPs) to reduce the global organic 
content of finished water, natural occurring matter (NOM) 
as well as organic matter from anthropogenic origin. In 
addition, it is considered the most broad spectra efficient 
treatment to remove taste-and-odour compounds (31,32). 
In fact, nowadays it should better be considered a “classi-
cal” method instead of an “advanced” one. The most com-
mon treatment is depth filtration with granular activated 
carbon (GAC), although the addition of powdered active 
carbon (PAC) is also used specially for discontinuous use, 
in special circumstances, for example to solve pollution 
episodes or taste and odour events in the resources.  This 
technique is cost-effective, simple to operate and sustain-
able because carbon is recyclable through thermal regen-
eration. 
Manufacturers are progressively developing new products 
with improved performance, basically carbon from differ-
ent origins dully pulverized and re-agglomerated with suit-
able binders. Coconut-based carbons, obtained from dif-
ferent parts of the tree (shell, husk, coir pith, and others) 
are being notably developed due to their availability and 
good adsorption properties (33). 
A bench study was performed to compare the chemical 
efficiency of 3 different GACs and the flavour of the filtered 
water: the current product (CP) being used in a real DWTP 
consisting on a high grade bituminous coal; and two al-
ternative products, a new high density coal (HDC) and a 
coconut shell carbon (CS). 
Experimental.
Scoring tests were performed on carbon filtered waters 
corresponding to the three different carbons. Results were 
normalised against high quality reference water. Addition-
ally, triangular test was used to compare the two alterna-
tives with the current product. Only the trained panel was 
used in this study. 
Results and assessment
No significant difference was deduced in both tests for 
sensory analysis (figure 2 and table 3). On the other hand, 
the study on physic-chemical quality of treated waters did 
not show significant improvement by using an alternative. 
Therefore, the water utility was advised not to introduce 
changes in the process. The non-significant improvement 
with the products tested does not imply that future de-
velopments in the manufacturing of filtration materials are 
not capable to offer new improvements to water treatment 
sector.
Figure 2.  Scoring test results for three carbon fil-
tered waters (CP, HDC, CSH). Results were nor-
malised against a high quality reference.
5. FLAVOUR IMPROVEMENT BY REVERSE 
OSMOSIS
In addition to considerations about the availability of new 
water resources, membrane technology has shown to be 
useful to improve the flavour of water by two main rea-
sons: first, it removes undesirable organic compounds not 
relevant for the sanitary condition of the water but causing 
offensive taste and odours; and second, it allows reducing 
the mineral content of the product, which is a noticeable 
improvement when medium to high mineralized waters are 
treated.
Some WTPs just treat by membranes a part of the flow. 
The higher the percentage of membrane-treated water, 
the lower the salinity (conductivity) of the finished water is. 
Although the cost of the membranes treatment has been 
reduced in the last years due to the efficient energy reco-
very systems in desalination plants (34,35), it’s still more 
expensive than conventional treatments. For this reason, it 
is crucial for water supply companies to know the relation-
ship between liking and the mineral content of the waters 
supplied.
Experimental
Waters at eight conductivity points between 160 and 1000 
mg/L were tasted in several sessions by a mixed panel 
(trained + volunteers). The samples were prepared by pro-
per dilution with deionised water of the finished water from 
a WTP fed with a high salinity source, in different days. 
Results from different sessions were normalised against a 
reference water to be comparable.
Results and assessment
A high variability in individual responses was observed, 
but the mean values (corresponding to 34 – 44 scores per 
water) showed a clear decrease of liking as conductivity 
(salinity) increases (figure 3). The high variation between 
individuals indicated the subjective character of the taste 
of water. 
Table 3. Triangular test results between two alternative carbons (HDC, CSH) and the reference product (CP).
Sample Type of panel Test Subjects (n) Correctresponses Significant difference?
HDC vs CP Trained Triangular 12 4 No
CSH vs CP Trained Triangular 13 5 No
AFINIDAD LXX, 564, Octubre - Diciembre 2013 261
y = -1,6932Ln(x) + 16,176
R2 = 0,8597
0,0
1,0
2,0
3,0
4,0
5,0
6,0
7,0
8,0
9,0
10,0
0 100 200 300 400 500 600 700 800 900 1.000 1.100
Sc
or
in
g
Conductivity at 20 ºC (uS/cm)
Figure 3. Overall liking vs conductivity for tap water
6. CONCLUSIONS
The results of this work allow confirming the usefulness of 
a combination of affective and difference sensory analysis 
techniques to assess the improvement on the tap water 
flavour that can be achieved with the new technologies 
that the water supply sector is applying. Results from three 
different studies are reported.
Blending of a high TDS source with desalinated water has 
proven to be an efficient procedure to improve the taste of 
the supply.
No sensory difference has been noticed between the or-
ganoleptic quality of water being filtered through three dif-
ferent activated carbons. This fact was in accordance with 
results from the physico-chemical study. The non-signifi-
cant improvement with the products tested does not imply 
that future developments in the manufacturing of filtration 
materials are not capable to offer new improvements to 
water treatment sector.
Total dissolved solids (or, alternatively, conductivity) show 
an important influence on average liking of drinking wa-
ter. The present study covered conductivities between 150 
and 1000 µS/cm (TDS from 100 to 650 mg/L approximate-
ly), and showed a substantial decrease of liking as salinity 
increased. On the other hand, the high variation between 
the individual preferences indicates the subjective charac-
ter of the water taste assessment.
Although a certain knowledge about the role of the cations 
and anions in solution on water taste is available (23,25), 
more research is needed in this complex topic.
7. ACKNOWLEDGEMENTS
The authors are grateful to the engineering department for 
their collaboration on the sampling of membrane-treated 
waters and the information about operational conditions 
of the treatment, and to the Sant Joan Despí Water Treat-
ment Plant (Laboratory) for the supply of samples and 
background information on the activated carbon experi-
ment. We also wish to highlight the work of our trained 
panelists and volunteers in view of their interest and the 
effort required for the sensory analysis sessions. 
8. REFERENCES
1. Bruvold, W.H., Daniels, J. I. Standards for mineral 
content in drinking water. Journal of American Water 
Works Association 82.2 (1990) 59.
2. L. Sipos. Sensory evaluation of mineral waters by pro-
file analysis. Acta Alimentaria, 40.1 (2011) 19-26.
3. L. Matía. Treatment of tastes in drinking water: causes 
and control. Chapter 6 in: I.H. Suffet, J. Malleviale and 
E.Kawcynski, eds.  Advances in taste-and-odour 
treatment and control. American Water Association 
Research Foundation – Lyonnaise des Eaux. Denver. 
1995, CO, USA.
4. J. Llorens. The physiology of taste and smell: how 
and why we sense flavours. Water Science and Tech-
nology 49 (2004) 1-10.
5. J. Sancho, E. Bota,  J. J. de Castro. Introducción al 
análisis sensorial de los alimentos. Edicions de la Uni-
versitat de Barcelona. 1999
6. A. Bruchet  and J.M. Lainé (2005)  Efficiency of mem-
brane processes for taste and odor removal Water 
Science and Technology 51, 6-7 (2005) 257.
7. H-H. Yeh, I-Ch Tseng, S-J Kao,  W-L Lai, J-J Chen, 
G.T Wang. and S-H Lin. Comparison of the finished 
water quality among an integrated membrane pro-
cess, conventional and other advanced treatment 
processes. Desalination, 131 (2000) 237.
8. S. Peltier, M. Benezet, D. Gatel, J. Cavard and P. Ser-
vais. Effects of nanofiltration on water quality in the 
distribution system, Journal of Water Supply.: Re-
search & Technology-AQUA 49 (2002) 231.
9. R. Devesa, R. Cardeñoso, L. Matía. Contribution of 
the FPA tasting panel to decision making about drink-
ing water treatment facilities. Water Science and 
Technology 55.5 (2007) 127-135.
10. R. Devesa, V. Garcia, L. Matía. Water flavour improve-
ment by membrane (RO and EDR) treatment. Desali-
nation 250 (2010) 113-117.
11. M.J McGuire, J. Leserman, D. Requa, S. Stephenson, 
M. Lang, N. Blute.  Advantages of using a consumer 
panel to examine aesthetic challenges in a northern 
California water system. Proceedings of the AWWA 
Water Quality Technology Conference, November 
2007, Charlotte (NC).
12. M. J. McGuire, J. Loveland, E .G.  Means and J. Gar-
vey. Use of flavour profile and consumer panels to de-
termine differences between local water supplies and 
desalinated seawater. Water Science and Technology 
55 (2007) 275-282.
13. Desalination for Safe Water Supply. Guidance for 
the Health and Environmental Aspects Applicable to 
Desalination. World Health Organizacion (WHO). Ge-
neva, 2007.
14. Nutrients in Drinking Water. Water, Sanitation and 
Health. WHO, Geneva 2005.
15.  Guidelines for Drinking Water Quality. WHO. 4th ed. 
2011. Geneva, Switzerland.
16. L.A Catling, I. Abubakar, I.R Lake, L. Swift,. and P.R 
Hunter.. A systematic review of analytical observa-
tional studies investigating the association between 
cardiovascular disease and drinking water hardness. 
Journal of Water and  Health 06.4 (2008) 433.
17. H.Liu, E. Desormeaux, G. V. Korshin, H. Luckenbach, 
J. F. Ferguson and P. Meyerhofer. Effects of Desalinat-
ed Water and its blends with conventionally treated 
surface water on copper and lead release. Proceed-
ings of the 2009 Water Quality Technology Confer-
ence. American Water Works Association.
18. Z. Tang, S. Hong, W. Xiao, J. Taylor. Characteristics 
of iron corrosion scales established under blending of 
ground, surface, and saline waters and their impacts 
AFINIDAD LXX, 564, Octubre - Diciembre 2013262
on iron release in the pipe distribution system. Corro-
sion Science 48 (2006) 322-342.
19. S. Freud. Study of Analytical Variables Related to 
Monitoring for Lead in Drinking Water. Proceedings 
of the 2012 Water Quality Technology Conference. 
American Water Works Association (AWWA).
20. A. Whithers. Options for recarbonation, remineralisa-
tion and disinfection for desalination plants. Desalina-
tion 179 (2005) 11-24.
21. American Public Health Association (APHA), AWWA, 
WEF. (2012). Standard Methods for the Examination of 
Water and Wastewater 22st ed. Washington DC, USA.
22. R. Devesa, C. Fabrellas, R. Cardeñoso, L. Matia, F. 
Ventura, N. Salvatella. The panel of Aigües de Barce-
lona: 15 years of history. Water Science and Technol-
ogy  49.9 (2004) 145-151. 
23. C.Fabrellas, R. Cardeñoso, R. Devesa, J. Flores and 
L. Matia. Taste and odor profiles (off-flavors) in the 
drinking waters of the Barcelona area (1996-2000) 
Water Science and Technology 49.9 (2004) 129-135. 
24. J. Morran and M. Marchesan Taste and odour testing: 
how valuable is training? Water Science and Technol-
ogy 49, 9 (2004) 69-74.
25. S. Platikanov, V. Garcia, I. Fonseca, E. Rullán, R. De-
vesa and R.Tauler. Influence of minerals on the taste 
of bottled and tap water: A chemometric approach. 
Water Research  47 (2013) 693-704.
26. M. Meilgaard, G. V.  Civille, B. Carr, 1991  Sensory 
Evaluation Techniques. 2nd ed. CRC Press, Boca 
Ratón (USA).
27. F.C. Ibáñez e Y. Barcina. Análisis sensorial de alimen-
tos. Métodos y aplicaciones. Springer-Verlag Ibérica. 
Barcelona 2001.
28. C. Fabrellas, R. Devesa, L. Matia.  Effect of blending 
two treated waters on the organoleptic profile of Bar-
celona’s supply. Water Science and Technology. 49 
(2004) 313-319. 
29. V. García and R. Devesa. Supply of blends of desali-
nated seawater: effects on the flavour. Water Science 
and Technology: Water Supply 9.1 (2009) 75-80. 
30. M.J Mc Guire, K.F Arnold, J. Biggs, M.S Pearthree. 
Using a consumer panel as a tool for making water re-
source blending decisions. Proceedings of the AWWA 
Water Quality Technology Conference, 2007.
31. S.D. Faust and O.S. Aly. Chemistry of Water Treat-
ment. 2nd edition. Lewis Publishers. CRC Press, 1999.
32. J.C. Crittenden, R.R. Trussell, D.W. Hand, K.J.  Howe, 
G. Tchobanoglous. MWH’s Water Treatment: Princi-
ples and Design, 3rd Edition. Wiley. 2012
33. A.Bhatnagar, V.J.P Vilar, C.M.S Botelho, 
R.A.R.Boaventura. Coconut-based biosorbents for 
water treatment – A review of the recent literature. 
Advances in Colloid and Interface Science 160 (2010) 
1-15.
34. Fane, A.G. 2007 Membranes and Water - Searching 
for New Paradigms. Proceedings of the 4th Interna-
tional Water Association (IWA) Conference on Mem-
branes for Water and Wastewater Treatment. May 
2007, Harrogate (U.K).
35. B. Peñate  and L. García-Rodríguez. Current trends 
and future prospects in the design of seawater re-
verse osmosis desalination technology. Desalination 
284 (2012) 1-8.
